Enjoy the below offers by booking our Christmas Catering Package

RAITEREFER » TR TRE

REGAL

RIVERSIDE HOTEL

\ SHATIN * HONG KONG
A glass of welcome fruit punch for every guest | B REJE
SUEETE—MOEKRER \ , y

Invitation card (8 sets per table)
BET (8ESHR)

30% discount on pre-dinner snacks
BRI/NR7IEE

Unlimited serving of soft drinks, chilled orange juice
and specified house beer

FEIRBEOSK ~ BT RIgE MR

Free corkage (1 bottle per table)
ZHME (SFm

5 complimentary parking spaces (subject to availability)
SERAEMSE GRitEERHE)

Complimentary use of audio-visual equipment
(subject to availability)
RERHEIRM stEmmD)

Party favours for guests per table
BRERYAEEIRERY

Discounted price on usage of built-in LED walls
and vertical panels

BEEHMLEDR R EE RN

One sponsored gift per event
BEHEERX &M

Prices are stated in Hong Kong Dollars and subject to 10% service charge
BEUEEFERZWN—RE &

Number of persons will be counted after seating
AU EETE

For enquiries or reservations, please contact Catering Sales Team:
B ERE R, HHE -

Catering Sales Office

mrrezzn O 21321178

or email
= 55 N rrh.banquet@regalhotel.com

=

Christmas & New Year Menu

ERMFEFEEER

34-36 Tai Chung Kiu Road, Shatin, Hong Kong ..
E557) H AR 34-365% ﬂi(




2025 Christmas & New Year Lunch Buffet Menu
BN EEBFEER

Cold Dishes /4 #&

Selection of Sashimi 152 #| &
(Salmon, Tuna, Snapper and Sweet Shrimp)
(Exfa, FER, HRXHIR)

Assorted Sushi {5E = 7
(Eel, Salmon, Crab Stick, Gunkan-maki and California Roll)
(B, =X A, &% ERFAR MHE)
Served with Pickle Ginger, Wasabi and soy Sauce
EHAME  AXFRREEH
Assorted Cold Cut Platter with Turkey Breast
MERA B EEE N

Green of The World A &4 {£IE

Assorted French Vegetables ;% Bl 4 5 fif 3%
Romaine Lettuce % B 4 3¢
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
BHEM R HERRKKL
Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil
BT 5t > ERTTART - BETREER
Roasted Vegetables with Truffle 2 A 5 1 32
Smoked Turkey and Peach Salad 7k 25 £k 1% ‘A % i 12
German Sausage and Cheese with Pickle Salad
EERBZ T8I E
Shrimp Salad with Pumpkin & /I X 1§ i 12
Grilled Italian Style Cucumber and Cherry Tomato with
Olive Oil and Cheese
ERXMMENEERZLIDE

Soup &

Roasted Pumpkin Soup with Carrot
BALHE S
Served with Assorted Bread and Herbs Butter

EMREaAREES R

2025 Christmas € New Year Set Lunch Menu
HHMTEFEESE

Appetizer FE#E

Turkey and Fruit Salad
RN (FERIDE

Soup 5

Carrot and Pumpkin Cream Soup with Pan-fried Scallop
Served with Assorted Bread and Herbs Butter
HEmLZERESEEREF
RESEGREESH

Per Person {1 $468

Serving for 2 Hours it fE2/] i
(Minimum 50 persons) (50{z#E)

Carving Station (& 512

Roasted Christmas Turkey with Cherry Red Wine Sauce
O K B EFALEET
Grilled Canadian Pork Loin in Prune Sauce

EIMEXFEER LAEE

Hot Dishes #4#8

Pan-fried Sole Fillet with Herbs Cream Sauce
ERAEMAY BEEIET
Baked Broccoli with Cheese in French style
EXZTIRERTE
Stir-fried Sliced Whelk with Vegetables in Regal XO Sauce
ERXOEE K1 R

Braised Pork Shanks with Roasted Eggplant in Red Wine Sauce

AEIEFE IR BEE T
Stir-fried Mussels with Peppers in Thai Style
BREEHMYEO
Roasted Chicken with Herbs
EXEEEH
Ham and Mushrooms Macaroni with Herbs Cream Sauce
NBRFEREN REESRKT
Stir-fried Potato with Black Truffle and Butter
ENESLHYHE
Fried Rice with Assorted Seafood
BRIBEH IR

Desserts & &

Christmas Log Cake 22 51t 15 58 %5 4%
Christmas Stollen {H4t B R FE ##
Chestnut Mousse Dome ZE F §J} 3R 2 £
American Cheese Cake £ E = + 8
White Chocolate Green Tea Brownie H k& N4k 5 HEA 8
Panna Cotta with Fresh Mango & X fl HFE i R = R
Bread and Butter Pudding & ;H%i 1 )
Fresh Fruit Platter [ #k & 58 5t 8

Coffee or Tea &iZ NME R 5%

Per Person £{1$365

Main Course ¥ 3

Roasted Spring Chicken in Herbs Sauce
Served with Mashed Potatoes, Bacon and Butter Broccoli

BEEERETET HIERNBER RS HANRT
Or &,

Pan-fried Garoupa Fillet in White Wine Shallot Cream Sauce

Served with Mashed Potatoes, Bacon and Butter Broccoli

FRAMAYRELZERESRT HERNEERFHERL

Dessert & T

Tiramisu

ERFZ L8
Coffee or Tea &2 MNMEEN 2%

2025 Christmas & New Year Dinner Buffet Menu
HHFTFEEIMEER

Cold Dishes /412

Assorted Seafood Platter 3 £ 5 ;5 S 5 #&
(Clams, Blue Mussels, Prawns and Sea Whelks)
(08 BUMBE S O BEIR K = S 4R)
Selection of Sashimi #5i£ % &
(Salmon, Tuna, Snapper and Sweet Shrimp)
(ExAa. 5%, HAKRHIE)

Served with Pickle Ginger, Wasabi and Soy Sauce
EEHABE AXFRREH
Assorted Cold Cut Platter with Turkey Breast
HERARBEREIENER
Smoked Salmon in Horseradish Sauce

1B =X E AR AR

Green of The World H B &2

Assorted French Vegetables % B 3 $5 ¥ 3%
Romaine Lettuce ;% B 4 32
Cherry Tomatoes, Cucumbers, Carrot and Sweet Corn
H[Ef FIK. B R RAKH
Served with Thousand Island Dressing, Honey Mustard Dressing,
Balsamic Vinaigrette and Olive Oil
BF5it ~ EMEITRT - BEITRBUIE®
Roasted Vegetables with Truffle 2 A 55 k& ¥ 32
Smoked Turkey and Peach Salad 7Kk Z5 #k K& A 2> 1
German Sausage and Cheese with Pickle Salad
EEREZTEBID#
Shrimp Salad with Pumpkin & /I X 480 1
Grilled Italian Style Cucumber and

Cherry Tomato with Olive Oil and Cheese
EXEHSTLEEMELIE

Soup 5

Lobster Bisque
FEREIBRS
Served with Assorted Bread and Herbs Butter
EMEaREESH

2025 Christmas & New Year Set Dinner Menu
EILTFMEES

Appetizer G

Smoked Salmon with Turkey and Fresh Fruit Salad
E= A R RHEERDE

Soup 5

Lobster Bisque with Crab Meat
Served with Assorted Bread and Herbs Butter
ZRNRBZRRS
REREaREESH

Per Person &{i$588

Serving for 2 Hours {&fE2/]\ i
(Minimum 50 persons) (50{iz4E)

Carving Station (& 518

Roasted Christmas Turkey with Cherry in Red Wine Sauce
B NE N B FRERE T ALERET
Grilled Sirloin Steak with Black Pepper Reduction and
English Mustard
BEETEL G BLBHUET REXTFR

Hot Dishes 418

Pan-fried Sole Fillet with Herbs Cream Sauce
BRERHEYN EEERET
Roasted Duck Breast in Dark Cherry Sauce
JEHE R BE BBkt
Stir-fried Seasonal Vegetables with Mushrooms in Abalone Sauce
BT B E IR B R
Roasted Lamb Chops Served with Herbs and Grilled Eggplants
BEEFI BEEMT
Malaysian Beef with Potatoes
BRI MNE 4
Roasted Chicken with Herbs
EXEEES
Ham and Mushrooms Macaroni with Herbs Cream Sauce
KBRFEREN EEEZRIT
Stir-fried Potato with Black Truffle and Butter
BIRELRYHE
Fried Rice with Assorted Seafood in Regal XO Sauce
EEXOHE BE R

Desserts 3 T

Christmas Log Cake 2 5t 15/ 78 & 4%
Christmas Stollen E# 2 S R FE 4%

Baked Christmas Cookies X& 52 5 #h &7 6
Orange Chocolate Mousse Cake &1 5k & 1 I % & #£
White Chocolate Green Tea Mousse H %k & 14 2 iR
Dried Fruit Pudding B2 587 52 77 &

Tiramisu B K FZ T
Orange Créme Brilee ;X E1& £ &

Bread Pudding % £ 7 ]

Fresh Fruit Platter B #kfR 588

Coffee or Tea &2 MNME & 3%

Per Person 5 {i£$445

Main Course £ 3%

American Angus Rib-Eye Steak in Port Wine Sauce
Served with Broccoli and Grilled New Potatoes with Garlic

EEEREH ARSI BB TS AN RRENE
Or &
Pan-fried Sea Bass in Basil Sauce
Served with Tomato and Grilled New Potatoes with Garlic
ERGHA ERYEHINERNERFRENE
Dessert &ff T

Raspberry Chocolate Cake with Mango and Passion Fruit Sauce

ASAENE# BERABRT
Coffee or Tea & IEMNMEEL




